Survival of Listeria monocytogenes After Irradiation Treatment of Camembert Cheeses Made from Raw Milk.
Raw milk camembert cheeses have been inoculated with a pathogenic strain of Listeria monocytogenes (V7 serotype ½ a) and irradiated with gamma or X-rays. The D10 of L. monocytogenes irradiated in cheese was 0.50 ± 0.05 kGy as compared to 0.35 in pure culture. A treatment dose of 2.6 kGy which does not alter the organoleptic properties of camembert, allows a complete destruction of 104 L. monocytogenes /g; When 105 bacteria/g are inoculated some of them are still viable after the irradiation and at the end of 45 days; however, the surviving bacteria have lost their ability to multiply.